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FOOD MATERIAL DECURLING METHOD 

The instant application is a divisional of US. patent 
application Ser. No. 08/902,874, ?led Jul. 30, 1997, now 
US. Pat. No. 6,044,739. 

BACKGROUND OF THE INVENTION 

The present invention relates generally to the slicing of 
food materials, and more particularly to an apparatus for use 
in the slicing of food materials and Which prevents the 
curling of food material slices during the slicing thereof. 

Automated slicing is commonly used in the processing of 
various food materials. In some slicing applications, at least 
one food material supply is held in a magaZine that is 
repeatedly moved against a knife to successively obtain a 
series of slices from the food material. The movement of the 
food material supply magaZine against the knife has a 
reciprocating, or oscillating cycle, Wherein each cycle pro 
duces a food material slice during forWard movement of the 
food material supply against the knife. The slices so 
obtained by such slicers are, in essence, throWn onto a 
transfer surface, such as a food material packaging tray, or 
a moving surface like a food transfer conveyor. 

Curling of the food material slices is a problem Which 
occurs frequently With food slicers of the type described 
above. Curling is exacerbated by the temperature of the food 
material supply. If the food material supply is in a someWhat 
froZen state, the slice curls as it is sliced because of the loW 
temperature of the food material, much like a Wood chip 
obtained from a carpenter’s plane. HoWever, in other 
instances, energy is imparted to the food material slice 
during the slicing process Which Warms the surfaces of the 
slice and may cause it to become tacky or partially adhesive 
in nature Whereupon it is likely to adhere to surfaces it 
contacts such as the slicing knife or a transfer assembly. A 
range of desired temperatures exists at Which the tendency 
of a food material slice to curl or adhere to processing 
components is tolerable. HoWever, even Within this range, 
curling nevertheless occurs. 

The curling that occurs may detrimentally affect the 
ability of the slice transfer or knife components to properly 
convey the food material slices. The curl of the slice most 
often detrimentally affects the trajectory of the slice as it is 
sliced and throWn onto a transfer component. This curling of 
such food material slices may affect other components in the 
food material production line. Additionally, curling occurs in 
the slicing of hard, dry sausages such as pepperoni or salami. 

Certain apparatus for removing or reducing the curling of 
a food material slice are knoWn. US. Pat. No. 5,230,267, 
issued Jul. 27, 1993, and commonly oWned by the assignee 
of the present invention describes an apparatus having a 
constriction aligned With and located close to a slicing knife. 
This construction includes tWo opposing surfaces, one mov 
ing surface and one stationary surface. The upper surface of 
the construction is stationary While the loWer surface is a 
moving surface composed of ?exible bands driven by tWo 
rollers at opposite ends of the apparatus. This apparatus, 
although effective, requires tWo rollers to carry out its 
decurling purpose. 

SUMMARY OF THE INVENTION 

The present invention is directed to a device Which 
overcomes the aforementioned disadvantages, provides an 
apparatus Which enables a substantial increase in slicing 
speed to be achieved in an associated slicing assembly and 
represents an improvement over the apparatus described in 
the aforementioned US. Pat. No. 5,230,267. 
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2 
In this regard, the present invention provides a constric 

tion located near, and preferably beloW, the slicing assembly, 
and having a moving surface Which moves at a speed at least 
substantially equal to or greater than the slicing speed. This 
loWer moving surface exerts the most in?uence on the food 
material slice movement and therefore provides a moving 
surface as part of the constriction, so that individual suc 
cessive food material slices are prevented from curling 
Without signi?cantly altering their course of movement 
through the constriction. 

In one embodiment, the present invention includes a 
curved slice thickness, or guide plate, having a series of 
grooves Which accommodate an equal number of elastic 
bands or ?exible belts. The slice thickness plate is convex in 
con?guration and has a outer surface that preferably matches 
the sWinging path of the food supply magaZine. Preferably, 
the sWinging path of the food supply magaZine in this 
embodiment de?nes a curved path. The bands travel through 
the guide plate beneath its outer surface and are driven by a 
single driving roller. A leading edge of the guide plate 
provides a change in direction of the bands to position the 
moving loWer surface of the constriction a preselected 
distance aWay from the portion of the knife assembly Which 
serves as the ?xed upper surface of the constriction. The 
bands direct the slices onto a suitable transfer means for 
transfer to another Work station on the production line. The 
curvature of the guide plate matches the path of the food 
supply magaZine and prevents the food supply from being 
pinched against the guide plate during movement of the food 
supply magaZine. 

In another embodiment, Wherein the food supply maga 
Zine oscillates back and forth in a linear path With transla 
tional rather than rotational movement, the guide plate is 
planar in order to match the path of the food supply 
magaZine and so permits the reduction of curl in slices made 
from multiple food items held in the food supply magaZine 
so that as multiple slices are made, they are uncurled. 

Accordingly, it is an object of the present invention to 
provide a device for maintaining a slice of food material 
freshly cut from a food material supply in a substantially ?at 
con?guration. 

Another object of the present invention as exempli?ed by 
a ?rst embodiment of the invention is to provide a food slice 
decurling device particularly suitable for use With a food 
material slicing apparatus in Which a food material supply is 
reciprocatably moved in an arc through a food slicing Zone, 
Whereby movement of the food material supply in one 
direction causes the food material supply to contact a cutting 
edge and to produce a slice of food material that is not 
curled. The decurling device includes a constriction posi 
tioned proximate to the slicing apparatus knife edge, the 
constriction having a ?rst stationary surface forming the 
upper portion of the constriction and a second, moving 
surface forming the loWer portion of the constriction. 

Yet another object of the present invention is to provide an 
apparatus for preventing curling from occurring in succes 
sive slices of food material sliced from a food material 
supply Wherein the apparatus includes a curved slice thick 
ness and guide plate assembly, the assembly including a 
moving surface extending through the assembly and beneath 
the outer, curved surfaces thereof to a location near the 
slicing knife, the moving surface being formed by a plurality 
of moving elements, such as elastic bands, the bands form 
ing the moving, loWer surface of a constriction disposed 
proximate to the slicer, changing direction at a leading edge 
of the guide plate and further moving at a speed nominally 
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equal to or greater than the speed at Which slices are made 
from the food material supply. 

Still another object of the present invention, as eXempli 
?ed by a second embodiment of the invention, is to provide 
an apparatus for substantially preventing curling of food 
material slices sliced from a food material supply, Wherein 
the supply may include multiple food material sticks and 
Wherein the apparatus includes a slicing knife mounted in a 
?rst guide plate disposed beneath the food material supply, 
a second guide plate spaced apart from the ?rst guide plate, 
also beneath the food material supply, the second guide plate 
further having a plurality of food material contact members 
that are moved around the second guide plate in the same 
direction as the food material supply and at approximately 
the same or greater speed thereof. 

These and other objects, features and advantages of the 
present invention Will become more readily apparent from a 
reading of the folloWing detailed description taken in con 
junction With the accompanying draWings Wherein like 
reference numeral refer to like parts. 

BRIEF DESCRIPTION OF THE DRAWINGS 

In the course of this detailed description, reference Will be 
made to the attached draWings in Which: 

FIG. 1 is a sectional vieW of a prior art food slicing 
apparatus; 

FIG. 2 is a sectional vieW of a prior art food slice 
decurling apparatus, that passively decurls food material 
slices using rigid decurler rods; 

FIG. 3 is a sectional vieW of another prior art food slice 
decurling device as described in US. Pat. No. 5,230,267 that 
actively decurls food material slices using tWo rollers in 
association; 

FIG. 4 is a schematic sectional vieW of a food slice 
decurling apparatus constructed in accordance With the 
principles of the present invention; 

FIG. 5 is a top plan vieW of the food slice decurling 
apparatus of FIG. 4; 

FIG. 6 is a frontal end vieW of the food slice decurling 
apparatus of FIG. 4 taken along lines 6—6 of FIG. 5; 

FIG. 7 is an enlarged sectional vieW of the food slice 
decurling apparatus of FIG. 4; 

FIG. 8 is a sectional schematic vieW of another embodi 
ment of a food slice decurling apparatus constructed in 
accordance With the principles of the present invention; 

FIG. 9 is a top plan vieW of the decurling apparatus of 
FIG. 8; 

FIG. 10 is a frontal end vieW of the food slice decurling 
apparatus of FIG. 8 taken along lines 10—10 of FIG. 9; 

FIG. 11 is an enlarged sectional vieW of the food slice 
decurling apparatus of FIG. 8 taken along lines 11—11 of 
FIG. 9; 

FIG. 12 is a section schematic vieW of a third embodiment 
of a food slice decurling apparatus constructed in accor 
dance With the principles of the present invention; 

FIG. 13 is a top plan vieW of the decurling apparatus of 
FIG. 12 taken along lines 13—13 thereof; and, 

FIG. 14 is a frontal end vieW of the decurling apparatus 
of FIG. 12 taken along lines 14—14 thereof. 

DETAILED DESCRIPTION OF THE 
PREFERRED EMBODIMENTS 

FIG. 1 illustrates a conventional slicing assembly 20 
particularly suitable for successively slicing slices from a 
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food material supply 22, such as bacon. The food material 22 
is held Within a magaZine 24 Which reciprocates, or oscil 
lates back and forth, in the manner shoWn in FIG. 1 along a 
curved path P such that the food material supply 22 is 
brought into contact With a stationary slicing knife 26 during 
movement of the food material supply 22 in one direction 
(shoWn as to the right along the arroW in FIG. 1.). The knife 
26 is maintained Within a knife holder 28 positioned gen 
erally underneath the food material supply magaZine 24 and 
in close proximity thereto. Such a slicing assembly 20 is 
commonly used in the art and is knoWn as a “Grote” slicer. 

Aplanar or ?at guide plate 18, is provided for use With the 
slicing assembly 20 and it is adjustably mounted With the 
assembly 20 so it may be moved Within a range of distances 
aWay from the knife 26 to select the desired ?nal thickness 
of the food material slice 13 severed from the food material 
supply 22. The spacing betWeen the guide plate 18 and the 
slicing knife 26 de?nes a gap G through Which the food 
slices 13 pass. As seen from FIG. 1, the food material slices 
13, especially When the food material supply 22 is a hard or 
relatively dry meat product, such as pepperoni, salami or the 
like, have a tendency to curl severely. This curling may 
result in chaotic placement of slices 13 on a conveyor belt 
30 or any packaging material being transported by the 
conveyor belt 30. The food material slices 13 are also throWn 
out of their placement position onto other slices (Which may 
be made as premade meat setups 34). This out-of-position 
placement detrimentally affects the production quality and 
speed. 
The food supply magaZine 24 reciprocates along a curved 

cycle path 36 through a pre-determined angle 6. While the 
magaZine 24 traverses this arcuate path, the food material 
supply 22 is shifted doWnWardly With every cycle or oscil 
lation of the food supply magaZine 24 and prior to the 
forWard (to the right) movement of the food supply maga 
Zine 24. A gap G occurs betWeen the guide plate 18 and the 
magaZine 24 Which diverges from the centerline C of the 
slicing assembly 20 to the endpoints of the magaZine’s 
cyclical movement. This diverging gap alloWs the food 
material, at times, to become pinched against the guide plate 
18 and dragged out of position in the magaZine 24. 

FIG. 2 illustrates another knoWn slicing assembly 50 
utiliZing a “passive” decurling apparatus Which employs 
rigid decurling rods 52 that eXtend at the end of the planar 
guide plate 54 and that are angled toWard the conveyor belt 
56. Although the slices 58 come off relatively ?at and 
straight, friction occurs betWeen the rods 52 and the meat 
slices 58 Which results in inconsistent placement of the 
slices 58 upon the conveyor belt 56, and other premade 
setups 60 consisting of multiple slices stacked upon each 
other. 

Turning noW to FIG. 3, another knoWn material slice 
decurling apparatus 100 as described in US. Pat. No. 
5,230,267 is illustrated. In this knoWn apparatus 100, the 
severed food material slices 113 are throWn from a cutting 
Zone to a receiving conveyor 116. This apparatus 100 
includes tWo rollers 111, 112 spaced apart from each other 
and interconnected by a plurality of elastic bands 115 held 
Within grooves 151, 152 of the rollers 111, 112. The bands 
115 are directed toWard the food material supply 122 by a 
planar guide plate 118 and traverse the length of the guide 
plate 118 through a plurality of spaced-apart grooves 144. At 
the leading edge 145 of the plate 118, the bands 115 are 
angled doWnWardly toWard the roller 111. 
As described in the mentioned patent, the bands 115 

de?ne a moving, loWer surface 133 spaced apart from a 
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stationary, upper surface 132 on the knife holder 128 Which 
holds the slicing knife 126. These moving and stationary 
surfaces 133 and 132 together de?ne a constriction 130 
through Which the slice 113 must pass after it is sliced by the 
knife 126. Because the roller 111 has no internal vacuum 
system, or other means by Which to adhere slices 113 to its 
outer surface 114, the slices 113 are throWn through the 
airspace separating the roller 111 and the receiving conveyor 
116 by a combination of the force imparted thereto by the 
slicing knife 126 and the movement of the bands 115. Either 
of the tWo rollers 111, 112 may be driven to control the speed 
of the bands 115, and hence, the moving surface 133. The 
drive mechanism 160 of the apparatus 100 may be indexed 
or otherWise connected to the slicing assembly to move at 
either about the same speed thereWith or greater. 

FIG. 4 illustrates one embodiment of an improved food 
slice decurling apparatus 200 constructed in accordance With 
the principles of the present invention that provides bene? 
cial results When used in the production of premade food 
slice setups 201. This apparatus 200 includes a food material 
supply 202 that consists of either a single “stick” 203 of food 
material or of multiple “sticks” deployed substantially trans 
verse of the oscillating path. The sticks 203 are held Within 
a reciprocating food supply magaZine 204. The magaZine 
204 is rotatably disposed above a guide plate 206 and a 
conveyor belt 208. Aslicing knife 210 is located beneath the 
magaZine 204 and is set Within a knife holder 212 located 
generally opposite a leading edge 214 of the apparatus 200 
that ramps or angles doWn from the guide plate 206. The 
food supply magaZine 204 oscillates in a sWinging Work 
path P back and forth above the knife holder 212. 

In an important aspect of the present invention, the guide 
plate 206 has an arcuate exterior surface 216, shoWn as a 
convex upper surface of the guide plate 206 in the Figures, 
that approximates the Work path P of the food supply 
magaZine 204. Aplurality of ?exible bands 218 encircle the 
guide plate 206 and are driven in rotation therearound by a 
driven roller 220 mounted at the rear of the guide plate 206. 
The roller 220 is rotatably mounted by Way of a pair of 
brackets 221 that space the roller 220 aWay from the guide 
plate 206 and has a central shaft portion 222 that supports a 
drive pulley, or gear 223 thereon Which is connected to a 
drive source by conventional means, such as a belt or chain 
drive. 

Another roller 226 may be rotatably mounted at the front 
of the guide plate 206 and forms part of the leading edge 214 
of the guide plate 206 as shoWn in FIGS. 4, 6 & 7. The front 
roller 226 is journaled at its opposing ends 227 Within 
suitable bearing blocks 228. This roller 226 is partially 
supported by Way of a series of projections 229 that extend 
aWay from the guide plate 206 doWn at an angle and assist 
the roller 226 in de?ning an inclined path R that the ?exible 
bands 218 take as they approach and pass by the slicing 
knife 210. The projections 229 may be attached to the front 
end 207 of the guide plate 206 such as shoWn by the screWs 
232 in FIG. 7 and they cooperate to de?ne the leading edge 
214 of the guide plate 206. This leading edge 214 as seen 
best in FIGS. 4 and 7, and particularly in FIG. 7, extends 
beneath and forWard of the slicing knife 210. Alternatively, 
the projections 229 may be formed as an integral part of the 
guide plate 206 as illustrated in FIG. 4. 

In this embodiment, the second roller 226 acts as an idler 
roller because it has no applied source of drive attached to 
it. The roller 226 and its supporting projections are prefer 
ably positioned in alignment With the front edge 207 of the 
guide plate 206 so that no great discrepancy betWeen the 
surface of the guide plate 206 at the front edge 207 and the 
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6 
surfaces of the ?exible bands 218 at the roller 226 occurs. As 
seen in FIG. 7, the ?exible bands 218 at this leading edge 
214 form an inclined plane or ramp 234 that de?ne the path 
R of the bands 218 and moving loWer surfaces 224 Which 
oppose the stationary upper surface 211 of the knife holder 
212. The moving loWer surfaces knife holder 212 together 
de?ne a constriction 230 through Which the slice 213 must 
pass after it is sliced by the knife 210. 

The guide plate 206 has a series of grooves, or channels 
230, formed in its upper exterior surface 216 that extend 
longitudinally therein for virtually the entire length L of the 
guide plate 206. These channels 230, as shoWn best in FIG. 
6 are spaced apart from each other WidthWise across a slicing 
Zone Z of the guide plate 206 and terminate at about the front 
end 207 of the guide plate 206. It Will be understood that 
although in the Figures and the description herein shoWs, for 
purposes of clarity, only one slicing assembly and food 
material supply magaZine, that several such slicing assem 
blies may be utiliZed With the present invention to accom 
modate expedient formation of premade set ups. In such 
instances, the diversion of the slicing Zone Z Will accom 
modate the exact number of slicing assemblies used. 
As mentioned above, the exterior curved surface 216 of 

the guide plate 206 has a curved pro?le that preferably 
matches the arcuate path P that the food material supply 
magaZine 204 takes in its cyclical travel so that the curved 
surface 216 generally opposes the magaZine 204 and the 
food material supply 202 contained therein during move 
ment of the magaZine 204 in a slicing direction (toWard the 
right of FIG. 4) prior to slicing as Well as in a return direction 
(toWard the left of FIG. 4) subsequent to slicing. This 
convex, curved surface eliminates pinching of the food 
material 202 betWeen the guide plate 206 and the food 
material supply magaZine 204, especially in the slicing 
direction of the slicing assembly 200. The difference in 
elevation of the curved surface 216 (FIG. 6) and the base, or 
bottom, portions 231 of the channels 230 extends for a 
substantial portion of the length L (FIG. 5) of the guide plate 
206 Which ensures that the ?exible bands 218 do not become 
displaced out of the channels 230 as can happen With the 
apparatus 100 illustrated in FIG. 3. In this regard, the 
?exible bands 218 extend beneath the curved surface 216 of 
the guide plate 206 for substantially its entire length. 

Turning noW to FIG. 8, a second embodiment of a food 
decurling apparatus constructed in accordance With the 
principles of the present invention is illustrated generally at 
300. This apparatus 300 is similar to the apparatus 200 of 
FIGS. 4—7 except that it does not utiliZe a front roller 226. 
The apparatus 300 includes a food material supply magaZine 
304 that holds a food material supply 302 therein positioned 
for reciprocatable, cyclical movement along a similar curved 
path P into and out of contact With a slicing knife 306 held 
Within a knife holder 308. 
A guide member 310 is disposed beneath and extends 

ahead of the slicing knife 306 and includes a curved upper 
surface 312 With a plurality of channels 314 formed therein. 
The channels 314 accommodate ?exible bands 316 driven 
by a roller 318. The roller 318 has a plurality of grooves 320 
formed in its outer surface that are aligned With the guide 
channels 314. The forWard end 322 of the guide member 310 
has a solid curved, or rounded, end or projection 325 
attached to it that forms a curved and doWnWardly descend 
ing leading edge 326 of the guide member 310 that directs 
the ?exible bands 316 doWn at an angle from their path 
through the guide plate channels 314. This solid curved 
leading edge 326 is preferably formed from a material Which 
does not deteriorate the ?exible bands 316, such as stainless 
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steel, te?on or a highly polished metal. The radius of the 
leading edge 326 is preferably large enough to reduce any 
detrimental Wear on the bands 316 and permit them 316 to 
freely pass over it. As in the embodiment shoWn in FIGS. 
4—7. In this embodiment as best seen in FIGS. 7 and 11, the 
?exible bands 316 at the leading edge 326 form an inclined 
plane or ramp 334 that de?ne moving loWer surfaces 324 
Which oppose the stationary upper surface 309 or the knife 
holder 308. The moving loWer surface 324 together With the 
stationary upper surface 309 on the knife holder 308 
together de?ne a constriction 330 through Which the slice 
313 must pass after it is sliced by the knife 306. This 
embodiment simpli?es the assembly cost of the apparatus 
300 by eliminating the idler roller 226 and the journals to 
support it. The integral nature of this embodiment also 
makes the device easier to clean and sanitiZe. 
A third embodiment of a decurling apparatus 400 con 

structed in accordance With the principles of the present 
invention is illustrated in FIGS. 12—14. This embodiment is 
particularly suitable for the production of piZZas Where the 
food material supply 402 includes multiple food material 
sticks 404 held in movable food material supply magaZines 
406, as Well as for the production of pre-made set ups as 
shoWn in FIG. 12 When it is required that the sticks 404 be 
deployed transversely as Well as in the machine direction. 
The supply magaZine 406 is moved in a translational path, 
i.e., linearly back and forth across the slicing knife 408, With 
a slicing movement being illustrated by the arroW in FIG. 12. 
This translational path P‘ is linear and differs from the curved 
partly rotational path P of the previously described embodi 
ments. 

The slicing knife 408 is positioned by a knife guide 410 
that is mounted beneath the food supply magaZine 406. A 
second guide, in the form of a planar guide plate 412, is also 
mounted beneath the food supply magaZine 406 and spaced 
apart therefrom to de?ne a constriction 414 adjacent to the 
slicing knife 408. A series of rotating members, such as 
?eXible bands 416, are provided at preselected intervals in 
grooves 426 on the surface 418 of the guide plate 412 to 
de?ne a moving surface 420 in opposition to the stationary 
surface 409 of the knife holder 410 and beneath the food 
supply 402. This moving surface 420, as eXplained above, 
propels the slice 422 through the constriction 414 at a speed 
substantially equal to or greater than the speed of the cutting 
movement of the food supply 402. The bands 416 are driven 
in their movement by one or more rollers 424. 

The guide plate 412 is further oriented parallel to and 
along the path of travel of the food supply magaZine 406, 
just as in the previously described embodiments, thus the 
con?guration of the guide plate de?nes part of the food 
supply path P‘. Because the slicing knife of the present 
invention is substantially ?xed, the food material supply is 
alloWed to move above and in unison With the conveyed 
product upon Which subsequent slices are to be assembled, 
thereby causing the slices to fall in proper position on the 
product lying on the conveyor Without disrupting the con 
veying motion of the apparatus. It Will be understood that the 
present invention therefore results in more efficient slicing 
of food products Without curling occurring. 

It Will be seen that While certain embodiments of the 
present invention have been shoWn and described, it Will be 
obvious to those skilled in the art that changes and modi? 
cations may be made therein Without departing from the true 
spirit and scope of the inventions. 
We claim: 
1. A method of reducing curl imparted to successive, 

individual food material slices severed from a moveable 
food material supply, comprising the steps of: 
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feeding a supply of food material into a moveable food 

material supply magaZine; 
moving the food material supply magaZine in a recipro 

cating movement curved Work path and against a 
slicing knife interposed along said Work path so that a 
portion of said supply of food material contacts said 
slicing knife and causes a food material slice to be 
severed from said supply of food material during 
movement in a slicing direction along said Work path; 

providing a constriction near said slicing knife, the con 
striction having opposing ?rst and second surfaces, said 
?rst surface of said constriction being a stationary 
surface, said second surface of said constriction being 
a movable surface; 

depositing said food material slice on said second surface 
after said moving step causes said food material slice to 
be severed from said supply of food material; 

providing a curved guide face along a portion of said Work 
path, the guide face having a pro?le substantially 
identical to said curved Work path and forming a part 
thereof, and the second surface of the constriction and 
a leading edge of the curved guide face angle doWn 
Wardly adjacent each other such that the leading edge 
and the second surface eXtend beyond the slicing knife. 

moving said food material supply magaZine along said 
Work path and said guide face prior to and subsequent 
to moving said food material supply magaZine against 
said slicing knife; 

moving said severed food material slice through said 
constriction by moving said second surface in the 
slicing direction of said food material supply magaZine 
during severing of said food material slice from said 
food material supply; and 

contacting said food material slice With said stationary 
surface While moving said food material slice through 
said constriction to remove any curl present in said 
food material slice. 

2. A method of reducing curl imparted to successive, 
individual food material slices severed from a moveable 
food material supply, comprising the steps of: 

feeding a supply of food material into a moveable food 
material supply magaZine; 

moving the food material supply magaZine in a recipro 
cating movement Work path and against a slicing knife 
interposed along said Work path so that a portion of said 
supply of food material contacts said slicing knife and 
causes a food material slice to be severed from said 
supply of food material during movement in a slicing 
direction along said Work path; 

providing a constriction near said slicing knife, the con 
striction having opposing ?rst and second surfaces, said 
?rst surface of said constriction being a stationary 
surface, said second surface of said constriction being 
a surface of movable bands; 

depositing said food material slice on said second surface 
after said moving step causes said food material slice to 
be severed from said supply of food material; 

providing a guide face along a portion of said Work path, 
the guide face having a pro?le substantially identical to 
said Work path and forming a part thereof, the move 
able bands enveloping a portion of the guide face and 
being substantially beneath another portion of the guide 
face, said guide face also including a leading edge that 
angles doWnWardly adjacent said second surface and is 
spaced from said ?rst surface to further de?ne said 
constriction, Wherein said leading edge and said second 
surface eXtend beyond said slicing knife; 

moving said food material supply magaZine along said 
Work path and said guide face prior to and subsequent 
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to moving said food material supply magazine against said constriction to remove any curl present in said 
Said Slicing knife; food material slice. 

moving said severed food material slice through said 
constriction by moving said second surface in the 
slicing direction of said food material supply magaZine 5 
during severing of said food material slice from said 4. The method of claim 2, Wherein said guide face and 
food material Supply; and said Work path are both planar. 

contacting said food material slice With said stationary 
surface While moving said food material slice through * * * * * 

3. The method of claim 2, Wherein said guide face and 
said Work path are both curved. 
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